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Monitoring the critical control points of processing operations is
usually achieved by physical and chemical tests, because the results of
these are available more rapidly. There are, however, situations where
in-process microbiological monitoring is necessary. For example, it
may also be necessary to monitor the effectiveness of sanitation
measures by the use of microbiological tests. In situations where a
heat-stable toxin is a potential hazard, a product of concern should be
examined for toxicogenic organisms prior to a heat process to assess
the likelihood of a hazard.

Visual observation is an important means of monitoring critical
control points of many slaughtering and processing operations.
Personnel responsible for such monitoring need appropriate training.
Checklists should be used to monitor critical control points. These
should detail the locations of critical control points, the monitoring
procedures, and monitoring frequency, and they should specify criteria
for satisfactory compliance.

End-product monitoring by microbiological testing is generally very
limited. More often, determination of product attributes (such as pH,
water activity, preservative level, and salt content) will give far
more information about safety and stability. There are situations,
however, where microbiological examination of the finished product
(e.g., the examination of cooked "roast" beef for Salmonella) would
provide valuable information.

HACCP is intended to provide a high degree of food safety
assurance. To be implemented effectively, however, those who conduct
the analyses, identify critical control points, and select monitoring
procedures must be well versed in food science, food microbiology, and
perhaps toxicology as well as in meat and poultry technology and
processing.  Staff who monitor critical control points or who evaluate
the monitoring of these points do not need as much education in the
sciences, but they must have other skills to carry out appropriate
organoleptic, chemical, physical, or microbiological monitoring.

CRITICAL CONTROL POINTS IN THE MEAT AND POULTRY INDUSTRY

Most of the rest of this chapter highlights some of the critical
control points for production, slaughtering, and processing
operations. These and other critical control points that are unique to
a particular operation or plant need to be used as the prime focus of
an HACCP system, a traditional inspection, or the TQC programs used in
plants.

Animal Production

Wholesomeness and safety of meat and poultry are based in part on
the health of live animals, their feed, and the environment under which
they are raised. Drug and pesticide residues in meat and poultry may